SPARING THE ROD

[LITTLE ADVENTURES IN MARRIED LIFE

g

. The Young Mother Gets Ad-
" vice from the Experience
of Grandmother with Her
Daughter.

The young mother came into the room
and dropped into a chalr.

*1s she asleep?™ asked the grandmother

softly.

“Yea, at last.
mother.
tantrumas.

I'm trembling all over,

ok your
“Mother!"
“I was P=alous. He had s quiet author-

sovers If he must be, and I often thought
annecessarfly ‘so. | Onoe he punished you
for accidentally breaking a vase, when
#t was not your fault at all. We bhad a
scene over lte—be and ‘1. But that was

I always do after one of her - ‘

The house seemed strangely quiet aftsr 'y

‘the angry screams of the spoifed child
For an hour the mother had been trying
to pacify her. Now she was pala and
unnerved.

“How long has this been going on?™
asked the older w .

“She never acted in her life. [ don't
know what got Into her. She has fits of
temper when sha Iy thwarted, and they
have besn growing worse for some time,
but I never paw ber like this before.”

“Ehe never had these tantrums on my
last visit.™

“No; only lately. You see, when she
was #o sick last winter she had to be
humored & good deal, and when she
finally got better I couldn't bear to dis-
cipline her. I'm afrald she is getting
spoiled, but when you have come so near
loging a child It's terribly hard to be
severe. 1 thought it all out those weeks
when I dido't know whether she would
ever get well It seemed to me that If I
onoe got her back 1 would let ber have

she wanted."

The other shook ber head.

“But, mother, when she grows up I
want her to lock back on her childhosd
as a bappy one. I want her to remember
me as—" she choked, still a littile hye-
terical from the scene just passed.

“Ah, there's the trouble!™ cried her
mother. She put down her work agd
took off her glasses, leaning back in her
chalr. “Evelyn,” she continued, “tell me,
do you remsmber your father as a stern
man™

“Stern? Father?™ Evelyn stared at her
mother. Then she fell to thinking & mo-
ment, and went on. “T remember that I
alérays obeyed him, but it was more be-
cause | couldn't bear to hurt his feelings
than beczuse he was stern.”

A little flicker of pain crossed her
mothef’s face, as though she winced.

“Lat me tell you something.'” she sald.
“Bomething I never sald before to any
one. There was a time in your life,

not whem 1T mean™ BShe paused a mo-
ment and continued: T was easy with
you—gave in rather than have a acene,
and let you have your way because I
couldn't bear to deny you. It was bad
for you. as I can now see: [t was spoil-
ing you. But I didn’'t see it then. I only
realized after a while that you loved
your father better than you 4ld me.™

“Mother!” cried Evelyn again.

“Yes, you #4d. If you have forgottsn
it. I am giad. But you sald so, with the
terrible frankness of children who don't
know what it in to give pain. It was one
rainy day when you and a little play-
mate were having a game Indoors. Bhe
asked wou which you loved bettsr, and
you msaid, Papa.' BShe nsked you why,
and you tried to explaln, in your llsplng
WaAY.

| ’;Cnun he's =0 good—an' sirong.’

Evelyn, when I almost hated your father
accountl."

ity that you always respected: he was| I

“Yea, You Did. If Yom Have Forgottes It, I Am Glad"

what you

BT | 4 S
r

and firm. Where 1 was indulgent to save
myself trouble, he was strict because It
was better for you. Children are guick
to percelve the difference. and what un-
derlles it Your baby instinct taught
you that he had strength of character
and I had not.

“It tock me years to offset the mischief
I kad done, but T used his own methods
| s far as T could, and 1 never learned.
until you began to obey me. how far you
had got out of my control. Don‘t feel
badly over that, dear. It's all past now,
and the experience was good for every
one of us”

“Mother,” ahe sald tendeg)y, “you don't
think—""

""No, dear, no. But remember this: The
child will always love best the parent
who—well, the parent who Is ‘good and
sitrong.' ™

HOUSEWIFE’S DAILY

PLANNING DINNERS FOR A WEEK
By FRANCES MARSHALL

ECONOMY CALENDAR

One of the first things you will do on | making the little cakes bake two lay-

Monday morning, Mistress Housewife, If

you are willing to let your “"head save
your hesls snd incidentally your puree,
is to sit down at your desk and draw

up a plan of action for the week's din-
ners, and the week's buying. In making
=p these dinner menuas you must have
an agile mind, for you must keep three
thingn jn mind at once. First you must
remember that each meal must be well
balanced—must have its right propor-
tion of fats, starches and proteins—that
when you have o hearty meat course you
don't want a rich egs dessert. Second,

|ers of cake for Wednesday's dinner.
Wednesday you wiil have on hand the
| foremeat from Tuesdsy's soup, a Httle
meat stock and the layers of cake
| Therefore pisn a dinner of peppers
stuffed with a forcemeat stuffing, mac-
aronl au gratin, a lettuce ssiad with
forms of tomato jelly—which calls for &
little stock—and a short cake made
with peaches and the layers of cake
made the day before
| Thursday you will want a meat that
| does mot have to be finished the next day
because Friday you will probably want

| Ash. Therefore order half a ham and |

you must have an eve to the expense of | Poll it, serving It with boiled greens and

the mrticles of food called for in your |
menus and,
your menus with respect to each other |
and must remember that the “left overs™ |
of today must be disguilsed for tomor- |
row. 1

Here i5 an example of & week's din- |
ner menus that were thought out cn.re-|
fully Monday morning: |

Monday's dinner i= to comsist of 1!lI1'|a-I

yple cubes to begin with as an appe-
el e s Fosin Iri"'tllns““" you will want a heartier din-

tizer, Spanish becisteak,
potatoes, cabbage salsd and baked
apples. You will therefore ordér a fresh
pineapple, two pounds of beelfsteak an
inch thick from the round, a few slices
of bacon and a cabbage. The beefsteak |

i@ beaten with flour then rolled and tied | o B 3

up with the bacon and c¢ooked In a |
casserole with a half cupful of milk and
bhalf a cupful of water. The cabbage
salad Is made with a cooked egg dress-
ing and chopped fresh cabbage.
Tuesday you will have on hand half
a cabbage, a good shars of the pine-
apple and some left over besf. There-
fore order a cheap cut of mutton from |
the neck and make a hearty mutton soup |
which calls for half a cabbage Cut the
mutton in small pieces and cook slowly
for two hours, then strain out the meat
and cock the cut-up cahbage and soup
greens in the broth. Use the left-over
beef from Monday to make croquettes, |
which should be served with boiled rice
and tomalo sauce The pineapple
should be frozen into pineapple sherbet,
and the menu will be complete with a
batch of little cakes Whilea you nare

We help
| Newly
Married
Couples
—because we know they
wish the furnishings of |
their first home to be at-

tractive and comfortable

—because it's a time in
their lives when they'll ap-
preciate the extra effort on
our part to make buying
easy for them

—and because such help
ustially makes them our
lifelong friends and pa-
trons.

Select the furniture for
your new home and we'll
arrange the terms of an ac-
count so you'il feel able to
afford the things you want.

' “Peter Groéan

Our Credit Accommodation
Brings Home Comfore

| 817 10 823 Seventh Street

| scap,

jas gond as his fest

baked potatoes. For dessert have

third, you must think of |Chocolate or frult custard

Friday you will have cod or halibut
steak, mashed potatoes, fried parsnips,
pickles and apple pla

Saturday you will ge back to the bofled
ham, and this tastes very good with

potato salnd. Therefore boll up & good |

batch of potatoes and make some may-

| onnalse dreaming and for dessert serve

fresh frult of some sort

Mske the remainder of the pota-
toes you bolled Saturday Into scalloped
potsatoes, and plan to use the whites of

|eggs left from the mavonalse dressing

for & whip made with the leftover fruit
Your Sunday menu
might then read thus:
chicken en cassercle, greem corn,
scalloped potatoes, frult whip,

| Frances Marshall will be glad to An-
|nnr in this column any questions con-

cerning household subjecta
[Ooprright, 1914)

GIVE YOUR CHILD
PHYSICIAN'S ADVICE

It is an old saying that o man ls only
Babies should go

be:-r ‘ed until they begin to walk, and
|albu_i. walk barefooted as much a8 pos-
sible, of course, undér sultable condi-

tions. Sandals are always better than
| shoes, and shoes should aiway be laced,
never buttoned, says “The Mother's
Magazine.”” The toe-out walk is bad be-
‘causa it puts the weight on the heel, and
| tends to produce bad postures and fat-
fool, so the baby should be taught to
| walk straightfooted.

| Deformities of the foot Include all pos-
| sible positions in which a foot can be
placed. Some exist from birth: dthers
are due to infantlie paralysis, palay,
high heels, improper shoes, overweight,

| s¢neral weakness, and the inherited dis-

| enwes that cause Sther acquired deformi-
ties already described. The most fre-
| quent error concerning them is In fiat-
fool, which women commonly attribute to
| rheumatism. Some foot deformities re-
| quire surgery. Many yleld to manipula-
| tion, or special apparatus,
It is the duty of every mother to give
her child the benefit of a physician's
advice and treatment, which in almbst
all omses of deformity, will make life
| happier for the child and In some meas-
|ure remove the handicap, under which
it must otherwise struggle as a cripple
| for life.

|
NEW SMALL HATS,

The sailor leade

And there's 3 “marquis*™

Velvetl is the proper material

White silk or satin is another choloe
In some hats these two are in combina-
| thom,

The latest shape looks ke & canoe up-

| side down.
In proportiom it is shorter than the
tippy water beauty.

And It must be worn at just the right
angle, this rakish little affair.

HAYOR'S WALRUT -un.

Cream of ecarrot |

ICE BOX MAXIMS.

Here are some icebox maxims:

All eooked food should be cooled as
soon as pefssibhle before being placed In
the lcebox. Butter may be kept from
taking up flavors of the other food by
keeping It In a tightly coversd recep-
tacle.

Milk requires more access of alr, but
in a clean lcebox in which no strong-
smealling food s kept, milk should re-
main uninjured In flaver for twelve Lo
twenty-four hours. If vegetablea or other
foods of pronounced odar are kept In
glass jurn with covers or In covered
earthenware receptacies, there will be
fewar odors to be communicated., Por-
tion of canned goods should never be
put into the lcebox in the tin can Such
food does not necessarily develop a pois-
oning product, as has sometimes been

claimed, but experiments show that
ptomaines are particuiarty llable to de-
velop In such cases. -

The fabric hat has taken the place of the straw hat In Paris and probably
will soon captivate America. Here ls & good model of black =satin, with two
feather ornaments.

FAMOUS WOMAN—HER BIRTHDAY AND YOURS
Gracceanna Lewis—Elizabeth Pearose.
By MARY MARSHALL

Gracceanna Lewis, who was born on,dren must have had a life full of house-
Auvgust 3, 1821, was & famous worker in | hold dutles 8till when she discovered

the cause of abolition, and Elizabeth Pen- | ;,?::;:mh"‘.::}: newmﬂdmnh':r:;“::‘l:h?:
rose, who was borm on August I 1T, | for the use of her own children she did
was & very successful writer of histories. | not hesitate to supply the deficiency. The
Mra. Elizabeth Penrose was the dllll"h-! result of her work was a children's his-
ter of the famous Edmund Castwrighl, tory of England and which went through
the clergyman who revolutionizsed English | an almost Incredible number of editions
industrial conditions by Inventing the| In this history Mrs. Penrose did not hesi-
power loom. Cartwright married 2 (ate to alter the facts of history to sult
second time when Elizabeth was a little ! her purpose. She omitted all scenes of
girl and so most of her youth was pansed | cryelty and fraud because she regarded
in the homes of relatlives and she Never | them as hurtful to children and all po-
knew what It was to have a home of her | jitical matters In the later years of the
own till she married a clergyman named history of England she omitted as being
Penrose. | too complicated for the minds of chil-
From her earllest childhood Elizabeth dren.
had been fond of hislory and an uncle of | [n sppearance this successful historian
hers wrote when ghe was still very young | was a fair, slight woman, & little above
that “though she was a merry girl she |average height. Bhe was very popular
devours folios of history with mutch more ™ husband's parishioners, and
nppetite than her meals except when we |so far from letting her literary work in-
have bhantam eggs when, indeed, ahe 18|terfere with her housework she had the
like & journeyman swallowing his meal"”™ | reputation of belng a model housewife.
Mrs Penrose as wife of a poor cotntry | She was buried in the cloisters of Lin-
minister and the mother of many chil-| coln Cathedral

KITCHENETTES. SOUP MAKING.
When baking or mnl-lnl. and the fAra| 014 Creale cocks give these receipts for
be too hot, a dish of very cold |soup-making:

L ]

OF DELHI SILE.

e o
+

water pianced In the oven will overcomu| To peil the most out of a soup bone it

the difficuity at once. It gives better re-
sults and ls more desirable In every way
that to open the door and lower the tem-
perature suddenly.

Bome of the most delicious cakes are
ruined while turning them from the pan
If the pan contalning the cakes |s set
on a cloth wrung out of warm Wwater,
and left for a few minutes, the cakes will
tarn out withoul any trouble.

For hard lemons, put them in a pan of
very hot water and set the pan where
they will keep hot. without bolling, and
the lemons will be as wsoft, julcy aml
rich in flavor as fresh ones. Putting them
to soak in buttermilk is also recommend-
ed, but the hot water treatment is the
least trouble and expense, and serves the
purpose better. ’

It your oven is in use, try baking your
potatocs on top of the stove. Place them
on an asbestos mat and cover closely
with a pan. Turn them oOver once In a
while while baking.

The evenness and smoothness of a cake
depends to & large degree on the way
the batter is put inte the baking tina
Care must be taken that the corners are
filled and that the batter does not le
thieker in the middle of the pan. A list
or bulge in the center of a baked cake
is often the result of such precaution.
Emooth the batter lightly with a spoon.
1t is very neceasary to have special bak-
ing pans for different varieties of cakes
such as the angel food pans shown by

}dealers. The moment the batter has baen

spread the cakie should be put into the
oven, as it will Jose Ita lightnesa if al-
lowed o stand.

SALAD DRESSING.

We hear so much of It

People make a bugbear of It
Some talk of tiresome salad sets
Home sels show a dosen or more
pleces.
sermily It
make.

A wooden spoom and fork are the
only extra utensils.

It may bhe mixed In any bowl the
cooler the bowl the better.

Rub the bowl first with garlic er put
in & few drops of onlon Julee.

Then add four tablespoonfuls of ofl,
balf teaspoonful of msalt and & sailt-
spoonful of white pepper.

Now stir and stir and begin adding
vinegar to utu‘.ﬁmp by drop, stirring
all the time.

USEFUL APRON#

An olicloth mpron is ‘useful in a great
many ways, and can be made by buying &
yard of erdinary white table olicioth and
cot the apron on the style of a butcher's
apron. Hem the neck and sides and put
on the straps crossing in back to oppe-
site sides. From the pleces that fall off
in cutting re-enforce the front from bust

i§ the simplest thing to

pour over one-fourth
aschino.~Woman's Home

should be fractured evel inch of Its
length. The soup should never stop cook-
ing from the time It is put on the stove
until it is done, although it should at
no time boil furiously.

water should be added, as this speils the
fAavor.

The soup bone should be put into cold
water. and no sait should be added untll
the soup is done, as the salt stopa the
flow of the juices.

The sovp should cook frem five (o
seven hours at least
All the spices used in 2 soup should

Le put In whole—that in,
and white peppers, clovea,
gariie, ete.

One guart of water should be allowed
for every pound of meat and bone, (o
begin with. This is & rule of the Creoles,
but they make rich soup. If weaker
soup ls to be made, or If vegetahles as
well as meat are used In the stock, the
amount of water can be Incregsed,

COMBINATION DRESSES

For a girl who has to count pennies
there are many combination frocks
which are a saving.

Not long ago at a sale of odd lengths
of summer fabrics, such an economist
picked op a remnant of cotion crepe, a
doliar quality being sold at half price
Six yards made her a separate skirt and a
tbodice and overakirt combined to wear
with the skirt like a coat, Belng separate,
the dress launders well, besides ahe also
ran acrosg some flowered voile with a
border, also a remnant Four yards of
this was enough Lln make another sep-
arate “belted-tunic for wear over the
same crepe skirt

whole bilack
bay leaves,

”

THE BEST WAY.

To clean wings and qullis. put them
in & box with cornmeal and shake them
gently., Brush off the meal with a soft
brush.

To make a cheap and reliabie allver
potish, make a paste of whiting and am-
monia.

To cure a blister made by =z rubbing

shoe. orick It with a needle and apply
hot oxide of =ine.
CORRESPONDENCE.

Do not correspond with too many
people. It is not possible to do so sat-
lsfactorily to all

Write as Interesting letters as pos-
sible It is one way of doing good.

Make a point of writing to those
away for a visit. Home news s al-
ways eagerly watched for.

MANNERIEMS.

Don't handle your face. It ls both
unhealthful and Inelegant.

Don't cross your lege. The aftitude
is not graceful and i= one way of pra-
venting the free circulation of the
blood.

Don't rest your arm on the side or
back of the pew when attending =
ehurch service

COMPANIONSHIP.

Cultfvate tact and adaptabllity.

Companion.  Iif it does not.appsal

Be sympathetie, bot not inguisitive.
Follow the other ’ll‘:!l’l lead sven
-to wou,

Once the soup s started cooking, ud‘!

white sauce, using ong cw
tablespoons flour, four tablespoons -
ter and one-fopurth teaspoon

the butter; remove from fire,

It
i1}
_ %

r;;; if desired.—Boston Cooking School

k. .

Caleutta salad—On bed of leftuce leaves
place one tablespoon cottage cheese. At
one side lay several stalks of cold cooked
aspuragus. Garnish with watercresa and
strips of pimento or green peppers. Serve
with French dredsing.—School of Domes-
tic Arts and Sclences

Dutch apple cake—Make a short cake
dough and spread aofie” Inch thick In a
pan. Cover with apples, peeled, cored
and sliced lengthwise. Owver this sprinkle
one-halfl cup sugar and one leaspoonful
cinnamon. Dot with butter, sprinkle with
water, and bake iwenty or i(weanty-five
minutes. 4

Credle steak—Into a rather thick round
steak, beal as much flour as it will hold
Brown over the fire, then cover with
two mediom sized onlons, sliced, and
one good sized green pepper. chopped
fine. Cover with two-thirds can of te-
mators, rubbed through a rather coarse

sieve. Season with one teaspoonful salt
Cover, and cook two hours in a slow
aven.

Cream sponge cakes—Two egge, oOne-
half cup sugar, one tablespoonful cora
siarch, then il measuring cup to one-
half with pastry floaf; one and ome-
half tablespoons cold water, two-thirds

traspoon baking powder, one-eighth tea-
rpaon salf, two f{epspoons lemon julee.
| Beat volks: add sugar gradually; stir in
|cold water and lemon juice Fold in
| four and whites of eggae. Bake in mufMn
itlnl In moderate oven. This recipe will
| make five. When coid. cut oul ceaters
with sharp knife and AN with swesteoned
flavored, whipped cream. Sprinkle maca-
roon  dust over top, or else dot with
L(ur.—vnt lelly, —Boston Cooking School
| Boolk, i

| Comt: One dosen plums, Mc; five eggs,
1 10e: rolls, e, cottage cheese, 3¢, aspara-
| gus, 3c; cresa, lettuce-endive, and green
| peppers, 10e: apples, Sc; steak. Jc;: two-
| thirds cam tomatoes, fc; potatoes, lie;
| one-half botile XX cream, &c; miscel-
laneous, Mc. Total, L2

DO AND DO NOT.

Do not fall to return a frst call promplt-
tr.

Reply to R 8B V. P. Invitations as
promptly as possible.

All letters of condolence should be re-
plied to either by lefier or by a printed
form,

TO CLEAN STRAW HATS.
Scrub them well with & nail brush
or toothbrush dipped in one cupful of
warm waler and one tablespoonful of
oxalle scid, or use sulphuric acid, as
the latter ls safer than the fumes of

sulphur, A solutlon of bi-sulphite
soda Is also good for this purpose.

OSTRICH AGAIN.

In the absence of the aigrette (Ameri-
cans can't buy {t) Paris ia taking to the
ostrich feather.

of

! TULLE SATLORS.

Some smart new sallor hats are mads
entirely of wulle.

*-—

OUTING SUIT.

*

inch lnen for the blouse. :
of - Zi-tnch material for the trimming.
Pictarial

No. 5647, Sises

Rey|
and
a8,

g s

< L=

TCATEST PHOTOPLAY N

£s

HEEiE |

3

g
T
EEE jEsi]
%?!iigflsiiégi

no difficulty in selecting his
| ba came to the part to be

“Jim. who secity am assistant to his

aged father, tender of (he lighthouse by % Wear

which showed he was » very

|

1

the sea. I hated by Bul Graves a fne
specimen of physical maniwod and a bold
mallor. but A man of violent temper and

| bad actor, preferring to disprrt himself
In nature’s garb and refusir’ .0 wear

inordinate fealousy. This jeslousy has| 0® saudy raiment necessar , the
been fanned Into flame by the frequent | Pare

repulpes he has received fr-om Laura, the| Another thing in his disfsc o was his
innkeeper's daughier, who has given her  fbsolute refusal of offered him

by the audience, showing that be was

“Jim's father I» suddenly taken (I and | absolutely impossible as & motion pleture
the duty of tending the lighthouse, un-| Player. The director did not wish to ad-
msalsted, thus falls (o the son. One | mit his inability to manage even such a
stormy night, Bill resolves to extin- | rebellious player as the monk. He made
gulsh the beacog light, ind thus to thruw | another ftrial of it, which proved his
the Blame for any accidents that may | Waterloo. The littie rascal took refugs
oocur upon his hated rival's shoulders. | under the skirts of one of the actresses,
To this end he waylays Jim. beats him ! and the commotion which followed @n-
into unconsclousness after attacking him | vinced the director he would have to
from behind, and hurls hls senseless body  get a player who had taken a course In
onle the rocks of the shore | & school of erganiec acting.

PAN-AMERICAN DATE FIXED. FLORISTS GOING TO BOSTON.

heart to Jim. Bill swears revenge |

|
Confercnce Will He Held S.te-bn-l“nﬂl-ﬂoa Clab

20 at Santinge, Chile. rew fo Plan for Sea Trip.

The fAfth International —conference of | The Washington Florists’ Club will
the American republics, usually Known meet at Wiillam F. Gude's store, 174 P
as the Pan-American Conference, will yreet northwest, tomorrow evening to
hold its opening_ session In  Bantingo. | make plans for attending the annusl con-
Chile, November 2. The Chilean govern- |y.nijon of the Society of American
ment has just issued the formal in¥its- | piorigty wnd Orsamental Horticultural-
tions and named the date. Since the ro-| 5, which will begin In B a Auguet
turn of the Chilean Minlster, Dr. Eduar- [yz 5 (s axpected that forty Sorists will
do Buares Mulica. from the Medlation | . ..4 rrom this eity
Conference at Niagara Falls, be has con- | Those WwWho go "m' take =
ferred with Secretary of State Bryan,

te Meet Toamor-

truin for

who is Chalrman ex officio of lhvccw-i];ﬂ:::’r;;_ ::‘.dm:m §o from there to
erning Hoard of the Pen-American Unlon: Preceding the ting the executive

and it |s now announced that his gov-
ernment has chosen this time as Dbest
suited 1ot the assembling of the con-
ference. It will be In session for several
weeks and adjourn approximately about
New Year's, 1815 .

committee will convene to discuss plans
|for the bolding of a flower sghow at the
Old Masonic Temple here during the firse
week of November. Fred Kramer s
| chairman of the exhibition committes, and
|is assisted by R. O. Jenkins

PINCH PURSE PINCHERS. | prypg puR T. H. BRINKLEY.
Clever Pleniher Wesk Neanite i Ar- Funeral services for Thomas Harry

rest of Three Colorrd Men. | Brinkley, who was drowned at Virginia
Clever detective work by Sergeant J. 8. | Beach on Friday, wiil be held tomorrw
Johneon and Privates J. A. Stanley and momning at 9 o'clock from St Therssa's
W. D. Vaoghn of the Sixth polics pre- ! Catholic Church. Burial will be in Mount
cinet yesterday lod to the arrvest of John Olivet Cemetery. The body will arrivae
Jackson, Charles Mitchell and Willlass  in Washington this morning. |'adertaiker
Hughes, all colored. on a charge of | P. A Taltavall will take It to 7T Nichois
snatching & purse from Mra Kate Con- | avenue southeast the home of the youn:
nors, of T Twelth street northeast, |man's father. Carroll Counell, Knlghts
Baturday night. | of Columbus, willi attend the funeral
The robbery occured at ?‘our-und-a—;a.lt
street and Peansylvania avenue ™. |
Connors gave the police & partial .1'."3‘”‘ HIKERS FOLLOW RIVER.
S08 3¢ Sv-men. The. prliee: sy - The wanderiusters hiked along the his-
toric palisades of the Potomac yesterday
| from Park Lane to Cherrvdale. with G.

admit their guilt

m m ‘lm A. Gambs as leader. Starting at I o'clock,
| they walked along the shore of the river,
tre of unkmown origin early yester- examining points of interest along tha
day morning did 5150 damsge at 146 |way. They returned to the cify at 7

I street northwest. The first floor was o'clock.
occupled by Abe Hamberger as a Erocery
store and the second foor as apart-

ments. Through good work by Engine
companies Noa. 32 1 and § the blase was
confined to the first foor.

MONUMESNT OPEN TODAY.

The Washington Monument will be
opened to the public today from I12:30 to
43, and the elevator will be In operation
between those hours.

INDIAN OFFICE PLANS OUTING.
The third and Iast Indian Office excur-
sion, with the other bhureamm of the In-
terior Department participating. has been
scheduled for Faturday., August 15 The
| steamer De Barry will leave at 4 p. m.,
making a landing at Bryana Point where
luncheon will be served, then proceed na
far as Indian Head, retorning to the
city by 103 o'clock,

The book, handsomely hound In

The Roosavelt hook may alse be
the following places:
Dunbar & Ce. #th and G Sta. N. W.
Roland Wallace, 925 Oth N. W.

THEODORE
ROOSEVELT'S

Autobiography

Regular Price, $2.50
‘With This Coupon.

portrait cover, consists of 625 large pages and contains €2 illustrations
MAJIL ORDERS—Add 17¢ for postage and handling.

THE WASHINGTON HERALD, Washingtea, D. C.

W. 0, Hammett, 153 B S, E.

98¢

cloth, with bold stam decorated
obtained for 98 cents and coupons «t

W. B. Holtselaw, 1705 Pa. Ave. N. W.
E. J. Ervia, 14(h and Harvard.

VITAGRAPH S

NOW READY FOR

.The Washin
PLAY ARTS CO

They m‘i‘n "“lk“nil" of lteuunl:;
gravings motion picture stars w
[] redesmed at Herald oM

Photoplay Arts Portfolio

PLAY L‘:El PORTFOLIOS OF MOV1
These Portfolios cannot be purchased except with HERALD coupona

Co
Mail orders most be accompanied with
PHOTOPLAY ARTS PORTFOLIO COUPON.
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Y ita readers with PHOTO-
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s and contain nearly two dosen ea-
h hlg‘frlbhlul sketches *
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